FOUR COURSE SET MENU 


Wine Pairing with Set Menu: $149 
Only Set Menu: $90 


TO START 
Chef's welcome snacks (ef, df) 


2021 Rosemoon 


ENTREE 
Fennel (gf, df) 

Almond cream, grapefruit gel, puffed rice,radish 
2011 Mangan Sauvignon Banc Semillon 
or 
Scallops (gf) 

Miso, furikaki, eggplant puree 


2019 Legacy Series Sauvignon Blanc 


MAIN 
Gnocchi (gfo) 
Celeriac puree, rocket and nasturtium pesto 
2019 Grace Madeline 


or 


Fish of the day (gf,df) 
Corn puree, leek, tomato salsa 
2020 Kevin John 


Or 


Shio koji Wagyu beef (df) 
Capsicum, roasted turnips, potato foam 


2020 Diana Madeline 


DESSERT 
Honey mousse (gf) 
Honey ice cream, almond praline 


2021 Late Harvest Chenin Blanc 


CHEESES & SNACKS 


Cheese Board 14 26 32 


Quince paste, candy walnuts, honey, fruit loaf, 
crackers 


One, two or three cheeses 


Appenzelle, Garrotxa, Blue Cheese 


Woodrfired bread 12 


Olives 9 


FOR THE LITTLE ONES- MINI SET MENU 


Penne, Bolognese sauce, parmesan cheese 
or 
Tempura fish, kipfler potatoes 


and 

Scoop of house made ice cream 
and 

Juice or soft drink 


